The present study was carried out to evaluate the occurrence of Salmonellae in broiler chicken carcasses and to determine the antimicrobial resistance profile of the isolated strains. Twenty-five out of the 260 broiler chicken carcasses samples (9.6%) were positive for Salmonella. S. Enteritidis was the most frequent serovar. Nineteen Salmonella isolates were tested for antimicrobial resistance, and the results indicated that 94.7% were resistant to at least one antimicrobial agent. Resistance to streptomycin (73.7%), nitrofurantoin (52.3%), tetracycline (31.6%), and nalidixic acid (21%) were the prevalent amongst Salmonella strains tested.
, which are also responsible for outbreaks of foodborne illness in humans.
The presence of Salmonella in the intestinal tract, on the skin and among the feathers of chickens, may cause carcasses contamination during slaughtering and processing (16) and is responsible by the introduction of Salmonella in the slaughterhouses, where will progress along the processing line, affecting the final microbiological quality and jeopardizing the consumers health (6) .
The occurrence of Salmonella in chicken carcasses, in studies undertaken in different countries, can vary for instance from 13% in Poland (21) to 66% in Thailand (17) . In Brazilian studies, they vary from 5.9% (20) to 42% (14) .
In veterinary medicine, antimicrobial agents are used therapeutically, metaphylatically, prophylactically, and as growth promoters (28) . However, their indiscriminate use is causing increasing resistance amongst Salmonella strains and other bacteria (7).
The present study was carried out to evaluate the occurrence of Salmonella spp. in broiler chicken carcasses and to estimate the resistance profiles of the isolates. In Brazil, S. Enteritidis has been the most prevalent serovar detected in human infections (13) , in broiler chicken carcasses (27) , in broiler chicken parts (26) , and in poultry flocks (18) .
The other isolates were S. Typhimurium (3 isolates), S.
Heidelberg (1) Different factors may contribute to the Salmonella entry to the processing plants and to reach processed carcasses.
Therefore any successful Salmonella control plan will need to implement actions to control contamination and dissemination of the bacteria in poultry raising sites (layers, hatcheries and chicken farms) (4), and in the slaughterhouses with a systematic laborers training, good manufacture practices and HACCP. Regarding the resistance to antimicrobial agents, the data obtained emphasize the need of a judiciously use of these agents in animal production, based on susceptibility tests. 
